Savories from Chagny to Shanghai | JF B /N s Wb Je 5_Eifg

Foie Gras & Duck | AT RIS Py

galantine | pistachio & peach | green beans roll | hazelnut vinaigrette
Bl | FPOLRABT | EIIEE | BB

Or B

Tuna & Caviar | &t flfa 1%

marinated | baby tomato & coriander | red wine infused watermelon | tomato nectar
| ANEAANESE | LDk PER | A

Pomfret | Hfigfh
slow cooked | green & yellow zucchini | stuffed potato & sea asparagus | fish soup
W | TS | RO RS |

Blue Lobster | ¥ EHF
cooked in a crustacean butter | carrot & ginger | lobster fleurette | vermicelli & bisque

WRSEE i AR | I DAAESR | JRARH | A XUR R

Porcini | 4F/H &
thin tart | eggplant, green olive & confit lemon | rosemary butter flavoured mushroom jus
WEERGE | AT, EMIRh TR | IR R aEv

Pigeon | FLAS
seared | corn, almond & Yunnan mushroom | bay leaf flavoured shallots purée | slightly spiced corn mousse
TH | Tk, AOMZEBER | AN TRV | Ok KB

Or Bi&
Beef Tenderloin | fl4-H4&

wine shoots grilled | artichoke cake & confit | green Sichuan pepper condiment, red wine jus

HE B S | BN R SRS | DU NTERE, AT
Pre-Dessert | Rij i s
Apricot | #F

whisky parfait | flour tuile | popcorn emulsion

B2 | RN | KIS
Or B
La Carte des Desserts | #f &3 5

Mignardises | #2555

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A3 AN R T ST FR i 159% 55 2 o sl S 8 25 S 3RAN 111 0% XM AT RR iR e i i B =



Menu Dégustation1988RMB: Foie Gras & Duck, Pomfret, Porcini, Pigeon, Apricot
A SRR 1988RVB/ A7 - MSAFANHS Y, Ffigte, AAFe, LY, &7

Grand Menu 2488RMB: Foie Gras & Duck or Tuna & Caviar, Pomfret, Lobster, Porcini, Pigeon or Beef
La Carte des Desserts

A 2488RMB/ A7 ¢ MR AIRS A A AN e, R, WORIE, RATR, FLASEURIAL,  E LS

Dégustation Wine Pairing 1388 RMB
S RS TT 1388RMB (90 mi / glass ££)

Grand Wine Pairing 1888 RMB
Z BRI 1888RMB (90 ml / glass #£)

T EBKRARSE

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
P A3 AN R T ST FR i 159% 55 2 o sl S 8 25 S 3RAN 111 0% XM AT RR iR e i i B =



La Carte des Desserts

i RS

288 rmb

Apricot | ¥
whisky parfait | flour tuile | popcorn emulsion

WS | MG | BRIER

Rhubarb & Ginger | K#F A4
olive oil sablé | poached & caramelized rhubarb | ginger flavored diplomate cream
MMV | BHIAAERELOR S | RN B Wi

Chocolate & coffee | I Jy AtuimE
cocoa jelly | Manjari chocolate biscuit | coffee foam | lemongrass infused sauce

ARG | SRFE TS BT | HER | AR

Crépes Suzette | 3 pr%
flamed in front of you with Grand Marnier
A G 7RI O TTIE B SRTAR 55

ol

Prices are subject to 15% service charge. Please highlight any specific food allergies or intolerances to our colleagues before ordering.
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